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3-501.17 Undated chicken nuggets and wings were in the upright cooler.  Ready-to-
eat potentially hazardous food held for more than 24 hours must clearly 
marked to indicate the day by which the food is to be consumed on the 
premise, sold, or discarded.

3/21/2013

4-601.11 The sanitized drainboard was being contaminated by food prep being done 
on it.  The drainboard is not a designated food prep area.  When prepping 
pizza sauce, use a prep table and not the drainboard.  All food contact 
equipment and utensils must be clean..

3/21/2013

2-301.16 Inspector walked in the building with the manager on duty and he used the 
hand sanitizer only.  You must use soap/towels when starting your shift and 
when you go from one type of duty to another.  Inspector had him wash his 
hands appropriately.  Approved hand sanitizers may only be used after 
hands are washed.

3/21/2013

2-401.11 There were 4 or 5 employee beverages in the upright cooler by the 
assembly line and several on the shelves in the walk in cooler (Not in the 
designated area).  Employees may only eat in designated areas not in the 
food preparation area.

3/21/2013

Routine Food

Code Number Description of Violation Correct By

JOHN  THEISEN 3/7/2013
DOMINO'S PIZZA
7613 W GOOD HOPE RD


Milwaukee,WI

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.



Inspector Signature (Inspector ID:84) Operator Signature
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On 3/7/2013, I served these orders upon JOHN  THEISEN by leaving this report with

5-202.11 1.The trap under the warewashing rinse compartment is leaking into a large 
tub.  Repair trap and dump water out.


2.  Remove the electrical tape from the warewashing area faucet.  Also, 
repair the faucet so that the water will shut off without having to shut the 
hot/cold faucets off.


Properly repair plumbing.

3/21/2013

Notes:


